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by dana sHavin

Such are the words of Will Allen, the 63-year-
old one-time professional basketball player-
turned farmer. A 2008 MacArthur Foundation 
Genius Grant recipient for his contribution to 

urban farming and sustainable food production, Allen 
will speak in Chattanooga February 26 at the George T. 
Hunter Lecture Series. 

Hunter Lecture Series speaker, Will Allen, will plant 
a seed for success in Chattanooga February 26

“Food is at the 
foundation but it’s 

really about life.”  

Healthy  
Food, Healthy  
Communities 

Gaining Ground  
and Growing  

Power He’s also the founder of 
Growing Power, a nonprofit 
urban farming project in 
Milwaukee, Wisconsin — not 
exactly a place you might think 
of as a gardening utopia, un-
less by utopia you mean two 
farms totaling 140 acres whose 
combined facilities include 
seven greenhouses, indoor 

and outdoor training gardens, 
a working kitchen and an aquacul-
ture system where fish, worms, bees, 
goats, chickens, turkeys and ducks 
are raised, and where workshops 
and demonstrations in fish farming, 
aquaponics (raising fish and crops 
together), vermiculture (worm farm-
ing), horticulture, small and large-
scale composting, soil reclamation, 
food distribution and marketing are 
conducted. 
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If that’s what you mean 
by utopia, then, go ahead and 
call Growing Power’s Mil-
waukee farms and training 
hubs a utopia; it’s doubtful 
anyone will argue with you. 
Because in addition to edu-
cating communities about 
how to produce and dis-
tribute healthy, sustainably 
grown food, Growing Power 
is dedicated to making sure 
that that food is available 
to people living in so-called 
“urban deserts:” economi-
cally distressed areas where 
the only access to food is at 
the corner quick-mart along-
side beer and cigarettes. 

It’s the old Chinese prov-
erb brought to life: “Give a 
man a fish and you feed him 
for a day; teach a man to fish 
and you feed him for a life-
time.” The nonprofit takes 
its healthy, homegrown 
meats and produce to the 
communities around Mil-
waukee that need it most, 
and, at the same time, brings 
them the expertise they 
need to begin to produce it 
themselves. Through lively 

demonstrations, a willing-
ness to partner with individ-
uals and organizations, and 
actual, physical, hands-on 
help in establishing urban 
farms and gardens, Growing 
Power is giving communities 
the power to grow healthy 
food, which in turn grows 
powerful communities. 

For Allen, the son of 
sharecroppers who was 
raised on a small vegetable 
farm in Rockville, Maryland, 
sustainable farming is more 
than a wave of the future. It is 
a return to small-scale, con-
scientious farming methods 
in the interest of safeguard-
ing our future. Called “one of 
the most influential leaders 
of the food security and 
urban farming movement” 
(along with Michael Pollan, 
Michael Bittman and Van-
dana Shiva), Allen is intent 
on spreading the word about 
healthy, sustainable food 
production. He has written 
a book on the subject (The 
Good Food Revolution: Grow-
ing Healthy Food, People and 
Communities, co-authored 

with Charles Wilson 
and published by 
Gotham Books), and 
is featured in the 
film documentary 
FRESH, which will 
be shown at several 
area schools this 
February, and to 
the general public.

Healthy Food,  
Healthy Communities

abOuT will allen
2005 FOrd FOundaTiOn 

leadersHiP GranT On be-
HalF OF His urban FarMinG 

wOrk.

2008 MacarTHur FOunda-
TiOn Genius GranT FOr His 

wOrk On urban FarMinG 
and susTainable FOOd 

PrOducTiOn.

2009 kellOGG FOundaTiOn 
GranT reciPienT, TO creaTe 
JObs in urban aGriculTure.

2012 HOnOrary dOcTOr OF 
aGriculTure deGree award-
ed FrOM THe universiTy OF 

wiscOnsin–Milwaukee

LUKEN HOLDINGS POPS SERIES

THE MATRIX LIVE       
Tivoli Theatre
Don Davis, composer and conductor

 Tickets start at $19
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The many faces of hospice care
Maybe when you think of hospice care, you think of elderly patients. You may 
not realize that Hospice of Chattanooga also provides end-of-life care to people 
of all ages, right here in our community. 

Like a young mother with an aggressive form of  breast cancer, a teen who has 
had a devastating traffic accident, or a premature baby clinging to life. 

These are also the faces of hospice care. 

Hospice of Chattanooga provides medical, emotional  and spiritual 
support to these patients and  their families, helping them make the 
most of the time they have together. 

Please be a part of our mission. Your donation will ensure 
that no one who needs our care is ever turned away. Please mail 
your check to The Hospice of Chattanooga 
Foundation at the address to the right,  
or make a donation online at  
www.hospiceofchattanooga.org.



8484 8585chatter magazine | February 2013 chatter magazine  |  February 2013

Gaining Ground
I sat down with Jeff 

Pfitzer, program officer 
for the Benwood Founda-
tion and director of Chat-
tanooga’s Gaining Ground 
initiative, which provides 
funding and support to 
the local sustainable food 
movement. Their motive: to 
bring healthier, fresher food 
options to the region. Their 
means: by helping to foster 
“collaborative partner-
ships among local farm-
ers, markets, wholesalers, 
agencies, schools and chefs.” 
We talked about Will Allen, 
Benwood Foundation’s role 
in the local food movement, 
his thoughts on how Chat-
tanooga stacks up against 

other cities of similar size, 
and where we are headed, 
food-wise, as a community. 

“There is a strong local 
food movement sweeping 
the nation, and Chattanooga 
is definitely riding that 

wave,” Pfitzer says. “We’ve 
gone from one market on 
Sunday to six markets. Some, 
like the Main Street Market, 
are now selling locally grown 
fresh produce year-round. 
Those are big strides.” 

When asked why the up-
tick in farmers markets and 
community involvement, 
Pfitzer says the reasons are 
varied. 

“Some folks come to 
local food because they are 
interested in humane animal 
treatment, some because 
they are interested in envi-
ronmental issues related to 
food.” 

Overall, he says, people 
are becoming more aware 
— aware of the dangers of 
industrial farming, aware of 
the health benefits of locally 
grown and raised food. They 
understand that even local 
conventional (non-organic) 
farmers, because they are 
producing on a smaller scale, 
tend to practice better soil 
stewardship and use fewer 
pesticides than large, indus-
trial farmers. So the small 
farmer’s food is likely to be 
cleaner, and it’s definitely 
fresher than that which is 
trucked in. And with more 
demand from individuals for 
fresh food comes more de-
mand from local restaurants. 

a screeninG OF Fresh,  
a dOcuMenTary by ana 
sOFia JOanes, will be 
Held aT barkinG leGs 
THeaTre February 12 

FrOM 6–8 P.M.
THe sPOnsOrs FOr THe 

screeninG are ben-
wOOd, GaininG GrOund, 

urban leaGue, crabTree 
FarMs and yPac. 

“There is a strong local food movement 
sweeping the nation, and Chattanooga is 

definitely riding that wave.”
— Jeff Pfitzer
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“They also value the 
chance to interact with the 
farmers [at the markets], to 
have a conversation about 
how their produce and 
animals are raised,” Pfitzer 
adds. 

Gaining Ground certi-
fies farms within a 100-mile 
radius of Chattanooga with 
the Harvested Here label. 
Customers need only look 
for that to know the food 
they are buying was grown 
locally. I ask Pfitzer how they 
can be certain a farmer isn’t 
buying his produce from a 
large-scale distributer and 
claiming to be local. 

 “There’s an integrity 
to the movement,” he says.  
“I’m sure there are people 
who could figure out how to 
resell non-local produce but 
our area farmers markets 
tend to self-police. And area 
restaurants know if they are 
getting a box of tomatoes 
that came from Venezuela 
or one that came from Sand 
Mountain. They’re fresher.”

Pfitzer is excited about 
Will Allen coming to Chat-

tanooga. “The George T. 
Hunter Lecture Series is de-
signed to stimulate thought 
and conversation. It’s ‘big 
picture’ discourse. We don’t 
have an agenda. We are open 
to whatever conversations 
come out of the community. 
Say I’m an entrepreneur and 
I want to do a high-intensity 

farming project like his. 

I’d want to know how he 
raised start-up capital, how 
he did community outreach 
and education, what his 
operating budget was, how 
he got cash flow.” 

Or, he says, the con-
versation could be more 
philosophical: How do we 
mobilize our community 
to decrease food insecu-
rity? How do we marshal a 

shift in the way we think 
about what we eat, so that 
we aren’t happy to settle for 
the cheapest, fastest food 
we can find? How do we get 
back to the place where we 
are feeding ourselves with 
food we have produced our-
selves? How do we get back 
to a place where food grown 
and harvested locally feeds 
that community, which in 
turn feeds the farmers who 
grow it, which in turn feeds 
community itself?  

“We’ve forgotten how 
to do that,” says Pfitzer, 
“to our own demise. We 
(Americans) pay the least 
percentage of our income for 
food than anyone else in the 
world, and we have the high-
est cost of health care. They 
are related. We are pay-
ing for bad food with poor 
health and fragmentation of 
community.” 

It’s a sobering sentiment 
that is echoed in the docu-
mentary, FRESH: “Cheap 
food is an illusion.” 

Pfitzer admits it’s not an 
easy job getting the commu-

“We are paying for bad food with poor health 
and fragmentation of community.”

— Jeff Pfitzer
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e’re Here To 
Help You Hear!

6151 Shallowford Rd., Ste. 104 • Chattanooga, TN
(423) 894-1133

Off ering the BEST in Total Hearing Care 
& Tinnitus Management

Lynda Klee, Au. D.
Doctor of Audiology

Ken Parker, Au. D.
Doctor of Audiology

Darnell H. Scafe, MA, CCC-A
Masters of Audiology
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Call Today to Experience  
Koko for Yourself
Save $79 when you  

Join the Club
Limited time offer. See club for details.

Be our Guest
Call or visit to schedule  

your complimentary  
Koko Smartraining Session!

INTRODUCING A COMPLETELY 
NEW WAY TO GET FIT!
Koko FitClub is the first to bring strength training, cardio exercise and 
nutrition planning together, customizing it precisely to your body  
and your goals. It’s fast, motivating and so effective, it’s patented.

It starts with our Koko FitCheck system that privately and  
precisely measures your lean muscle level, each time you  
come in. Using your FitCheck results we create a custom  
Koko exercise program for strength and cardio and a  
nutrition plan to fuel you for the fastest results. 

The Koko Smartraining system of customized exercise  
and customized nutrition means being fit and healthy  
doesn’t have to be that hard anymore. 

 patented.
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Don’t make a resolution.
Join a revolution!

2275 Gunbarrel Rd. Ste. 105 
Chattanooga, TN 37421 

423-855-7511  
 chattanoogagb.kokofitclub.com 
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nity on board in areas where 
access to healthy, fresh local 
food is limited. To that end, 
Gaining Ground, in partner-
ship with the YMCA, the 
Health Department and the 
Food Bank, has created the 
Mobile Market. The Mobile 
Market is literally a market 
on wheels. It’s a large trailer 
set up like a grocery store 
inside with shelves, aisles 
wide enough to accommo-
date a dozen people at a time 
comfortably, and refriger-
ated coolers for perishables. 
Offering approximately 80 
healthy staples such as rice, 
beans and flour, and season-
ally appropriate, locally 
grown fruits and vegetables, 
the Mobile Market addresses 
the three main barriers to 
healthy eating that those in 
underserved communities 
face: access, price and educa-
tion. 

The Mobile Market stops 
twice a week in select neigh-
borhoods (Emma Wheeler 
Homes, Orchard Knob El-
ementary and Gateway Tow-
ers to name just a few) for 
two hours at a time. (A com-
plete schedule is viewable at 
Chattanoogamobilemarket.
org.) In keeping with Gaining 
Ground’s mission to not only 
give a fish but teach how to 
fish, the Mobile Market also 
conducts occasional cooking 
demonstrations right outside 
the trailer — because let’s 
face it, healthy food is only 
as healthy as how it’s pre-
pared. The prices?  Compa-
rable to grocery 

stores in the area, says 
Pfitzer.

“Our goal is not to com-
pete with other markets but 
to offer an alternative,” he 
explains.

Asked how Gaining 
Ground reaches out to local 
farmers, Pfitzer says the key 
lies in raising awareness in 
both farmers and consumers. 

“We try to help farmers 
with cultivation of business 
skills, and to help farmers 
and chefs determine what 
barriers are keeping them 
from working better togeth-
er. We are constantly explor-
ing ways to help strengthen 
the economic side of the 
equation. Farmers need to 
make a living wage.”

And as for the movement 
itself?  

“We don’t expect sudden 
sea change,” says Pfitzer. 
“We just want to make it 
a little easier for people to 
choose well.” And everything 
Gaining Ground does — from 
supporting markets like 
the Main Street Market, to 
providing funds to Crabtree 
Farms for the production of 
Tastebuds magazine (an in-
dispensable guide to all foods 
locally produced including 
community-supported agri-

culture programs), to putting 
together a local food map, 
adds up. With more people 
talking about, and choosing, 
local, sustainably produced 
food, there is a growing con-
sciousness in our commu-
nity. And as we are gaining 
ground in consciousness, 
there is, undeniably, a grow-
ing power in community. 

GaininG 
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HAPPINESS
DEPENDS ON IT

Investing can be daunting. 
That’s why you need an 
advisor who will develop 
customized solutions based 
on your unique needs. This 
is my commitment to you – 
combining my concern for 
your success with resources 
from Raymond James to 
help you make wise choices 
for your fi nancial security. 
Call me today for a free 
no-obligation consultation.

R. Darin Hurley,
CFP®
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Investments
537 Market Street, Ste 105
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